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BREAKFAST
Hours & AM 4ll 17 AM

JEI=E
Ll 11 @i bl 1 o

Continental Breakfast JULinialighll jlal
A bascet of homemade oven fresh breakdast [ JAl olwlggil s dajlioll oljgiiall go Al
Bakeres, Danish Pastries, Croissants and sl o Jlii g, epnll (o A5  ananll

Toast Selection of Jam, Marmalade, Honiey, y b s 3
Butter, Frudt Yogurt and Sliced Fresh Fruits dxlhll asigall allpaig aSlgall galgau il

Your choica of Orange Julce, Watermelon Juice, poc gt gl ey JEIER jpoc go |
Mango Juice, Apple Juice or Lemon Juice Jgaudll pnc gl 2laill yac (uliidl wac polabd
Cereal of your choice Jualall degjic semaligl dajlall sgaall flus)
. Cholee of Freshly Brewed Coffes, Decaffeinatad dislull aivgSquul gl ¢ ldulg
| Coffes, Tes or Hot Chotolate
Ghaya Breakfast Lilé jlhal
A basket of homemade oven fresh beeakfast “ Jnuslgiall wgalall Gl olgraall Jo dla
Bakeries, Muffin, Croissant and Toast Juwall Jlaill gl Jo dlSET nanll jAllg

Selection of Jam, Mamalade, Honey, Butter

Ladusd kit g Byl
Two Fresh Famm Eggs prepared to your blang: s AN S8 O o A

e : aylegl gl glien . plic . gats Jgluo pile)
Bolled, Scramblad, Pan-Fried, Posched or
Ormelet with Beef Bacon, Chicken or Ves! gl Jaall pal gow gl plas . asde gy ol o
| Saussge or Mest Losf and Hash Brown Fotatoes podll gaublby gl &ganall yublbyll . pallly Sy
or Potsto of the day Cereal of your chows pancaabll pne iR QAT o go ol
. Your choice of Fresh Oenge uice, Watermelan Jgadll jine gl Jlaill poe o glilill
Juie, Mange Juice, Apple lsre or Lamon Juies 9 Judlil degjis Semaligl dajlall dgasl jluis|

Choice of Freshly Brewed Coffee, Decaffeinated

= - E &
Coffes, Tos selection or Hot Chocnlate QLTI A

.. Arabic Breakfast gl jlkhayl
A basket of homemade oven Frash Bread Rols [ sl pe sl jiallg ajlall 3N o dl
and Arabic Bread with Honey, Butter wpbaall paillg ashiball daslall ikl ol
Fresh Cut Fruis end Loca! Dates agul Jgisjg aall iry 230l o pes Aigl

Lebneh, Hummus, Feta Cheese Skees and Black JAMAN g Joall 3o cllyss]

" ourshace of Foul Medammesor Falfel plotakily gt culy Eghiall sl Lpcldh
Your choice of Eresh Orange Juice, Watzrmelon ol aabull poegl 2 jliall ATl e go ol
Juice, Mango Juice, Apple Juice or Lemon Juics agaalll yue gl BAIN pne gl il e
Choice of Freshly Brewed Coffes, Decaffeinar=d iutlil| drglio Seaaligh da ikl Sosdll jluisl
Cofiee, Tea or Hot Chocolats dishull aivgSgdll 5l sliuig
A La Carte Breakfast wilhll cuna jlhdl
Healthy A0
Oatrmeal ﬂuﬂ?l
Raiging and Brown Sugar E it Pl g vl cuball go jlogeall

vt Parfait ) sl g3l
Wmﬂ;-“ﬁr.:nula and Seasonal Fruits = dyauwgall aligall g gl go (53l

Smoked Salmon wdaad| guadaal
On Toasted Bagel with Cream Cheess, L3 blohll wassill padl go ajladl ooaall jall
Tomatoas, Onions and Capers [N g Jeall



A La Carte Breakfast

ARABIC BREAKFAST
served with Arabic bread

Foul Medames with condiments and Two
Fried Eggs

Labneh with Olive Oil, Green & Black
Olives

Hummus

Fresh Fruit Cuts

INDIAN BREAKFAST
Dosa with Chutney and Sambar

Chana Masala with Paratha
Idly with Chutney and Sambar

Classic Breakfast

Sticky-Bun French Toast (N)
Topped with Berries and Pecans

Pancakes
Topped with Bananas, Raspberries and syrup

Belgian Wafflles
with Fruit Compote, whipped Butter and
Maple syrup

Salmon Benedict
Poached Eggs, Smoked Sliced Salmon,
Sautéed Spinach and Hollandalse

EGGS

All Egg dishes are served with Roasted New
Potatoes and your choice of Toast

Two Eggs, Any Style
Served with Beet Bacon and Sausage

Three-egg Omelet
With your choice of Fillings

White Omelet Plain Or With
Vegetables (H]
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ALL DAY DINING

APPETIZERS

Chicken Tikka with Mint (&)
Marinated Cubad Chicken with Indian Masala
and Yogurt grilled in the tandoor oven served
with Mint Chutnay

Chicken Satay with Shrimp Crackers (N} n
Marinatod Chicken Skowers with Indonesian

Spicas grilled to perocton served with

Peanut Sauce

Shrimp with Spicy Sweet Sauce
Homemade Batter Fried Shrimp with Sweat
Chili Sauce

Vegetables Spring Rell E3
Homemade Vegetables Wrapped in Pastry
with Swaet Chili Sauce

Chicken Tenders 55 |
Deep Fried Breaded Boneless Chicken
Tenders and Tossed in our Zesty Buffalo Sauce
0
[

s Py
v

SALADS

fomaine Spears, Traditional Dressing, Fresh
Parmaesan, Anchovy and Garlic Crouton
Complimented by:

Pan Seared Chicken Breast 45 )
Spicy Marinated Grilled Shrimps B

Rustic Tuscany (H)

Grilled Fillet of Salmon with Roasted Peppers,  [EEI
Grilled Asparagus, Artichokes, Tomatoes and
Balsamic Vinaigrette

Traditional Cobb Salad

Grilled Chicken, Smoked Bacon, Egg, n
Avocado, Blue Cheese and Tomatoes Tossad

with Lemon-Dijon Dressing

Samta-Fe Salad

Com, Black Beans, Avocado, Fresh Tomato H
Salad and Shredded Cheddar Tossed with

Crisp Groens and Spicy Ranch Drossing and

Toppad with Crispy Chiclen and Tricolored

Tortilla Strips

Tuna Avocade Salad
Tuna, Avocado, Cnion, Tomato and Mayo E
Seasoned with Cajun Spices
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ALL DAY DINING

SANDWICHES

Signature Club Sandwich

Toasted Brown or White Bread lavered with
Tomato, Beef Bacon, Turkey Ham, Beef Ham
and Fried Egg with shradded Lettuce and

Maya

Bu
s
Tomato and Rad Onion Garnishes, French
Frias and Harb dip
Mexican Wrap
Marinated Beaf or Chicken Wrapped in Flour
Tortilla served with Tomata Salsa, Guacamaola
and Fries

Chicken Quesadilla
Scht Flour Tortilla Filled wath Grilled Chicken,
Cheddar Cheese, Pepper Jack Cheesa with

Guacamole, Salsa and Sour Cream

PIZZA
From 12 PM ull 12 AM
Buffale Cheese and Mushrooms (V)

Buffals Morzerclia, Mushrooms, Parmesan,
Bazil and Tomato sauce

Meditermansan (V|
Roasted Viegetable, Oreganao, Capars,
Mazzaralla, Chili, and Tomato sauce

Frutti Di Mare
Shrimps, Mussals, Clams, Squid, Oregano,
Garlic and Mozzarella and Tomato sauce

Chichen Tikka (%)

Chicken Tikka, Green Chili Codander,
Maozzaralla and Tomato sauce

PASTA

Chicken Fettuccine Alfredo

CharGrillad Chicken strips stop Pasta fossed
with Asparsgus, Peppers and Portobaslls
Mushrooms in 8 Creamy Alfeedo Sauce

Salmon Penne
Grilled Salmon Filat Tossed with Arichakas,
Looks, Spinach, Roasted Garhc and Olive Gil
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aldiigaiuligdbilul

liga bl g ailas wglh

whio gaecall pulll gl pull cusglli j5
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ALL DAY DINING paul Jigh aalio Glbl
Hours 11 AM till 6 AM Llin 6 iy bilya 11 go
GRILL SPECIALTIES 6 jronll aliguunll
Ribeye vy clulu
A 12 oz. Cut dusted with Montreal Steak B ol il Jupge go pal aohd plp 350
Seasoning and finished with Al- Sauce and duliogdall Jayll dals go (Llgill
crispy Onion straws
Beef Fillet 125) auled wdy
A 8oz center cut lightly peppered and dogidy g uiyad pabll Ol wigll pal plia 250
drizdled with Pepper Cream Jalallg
Strip Loin Joud wplas elulua
A 12 cz.most flavourul cut enhanced with dl sadllg el o bl skl plia 350
herbed Mushroom Ragout

Breast Of Chicken H

. ; z ; ; #lalljgin

Semi Boneless Chicken Breast Marinated in R Ta PU L TPy | {iai
Herbs and Clive Ol with an aged balsamic Skl ) o A . .i'-l-?'-‘-iljjb—ﬂ
: £ Lol 8
glaze

Fresh Salmon &l ;ju:iu Jgadudl o
Lightly seasoned and topped with a Tomato pady Julall jgaludt class
Basil Fandue Jlylg pblabll go
Stuffed Portobello (V)

4 wansnll glulipgudl pha
ypony ausikFall .]I;pnml glylijgull phd

Roasted Yegetable, Oregano, Capers,
abilis po pady pglilg ety Ylicilg pblaill

Mozzarella, Chilli Olive Chl

il gl gt
Fish & Chips gl Lol y oy
Arabic Cuisine | ubaall
Oriental Grilled Baby Chicken f-l-tphl |"ni.l_jh.|| .__911: ._sg.nhnll 2apall
Grilled Baby Chicken Marinated with Garlic «pgoiil spalll go Lo paall edr godin dlold 3o
Lemon and Olive Oil, served With Grilled loding'g dyguitall Gighaall go pady golidl dyj
Vegetable and Potato oazall
Arabic Mix Grill 70 el aldiall Glguall
Shith Taouk, Shish Kebab, Kofta and Lamb Ul go doiall diadlig Wl yiubg Gagib i
Chops served with your choice of Arabic Rice dytiial] lialingl gl pyyal

ar French Fries,



ALL DAY DINING
Hours 11 AM till 5§ AM

Qur Indian Cuisine Specials

Biryani (N}

Tradiional Flavoured Basmati Kice prepamabon

Chicken
Muftton

Vegetable

Mutton Roganjosh
Tender Lamb cubes conked in traditions)

Curmy

Ghaya Special Butter Chicken [N)
Tandoori Chicken cooked in reach creamy
gravy servad with Steamed Rice

Vegetables Malai Kofta [N]
Vegetahles Balls conkad in aromatc sauce

Panner Tikka Masala (V)
Sliced Cottage Cheese cooked with Onion
and Spices

Dal Fry (V)

Lentii cooked with Onion Gadic and Spices

Palak Paneer (V)
Cottage Chesse cooked in reach creamy
Spinach sauce

Chinese Cuisine

Beef with Black Bean Sauce
St Fried Beef snd Broesal in Black Baans
SALCE.

Orange and Honey Chicken
Deap Fried Chicken cubes coated with
Orange and Haney.

Steamed Fish Fillat (H)
Stir Fried Bok Choy

Stir Fried Rice

Stir Fried Noodles
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ALL DAY DINING
Hours 11 AMll 6§ AM

Kids Menu

Golden Chicken Nuggets
Ereaded Chicken, served
with French Fries

Fish Fingers
Breaded Fish Finger served with

. Yegetabies and Potato Wedges

~ Mini Beef Burgers

Lenved with Franch Fries

Spaghetti Meatball

Lerved in Tomato sauce

Desserts
Baked Berry Cheese Cake

Chocolate Oreo Cream Cheese Cake

Apple Pie
Fruit Salad or Fruit Platter

Umm Ali (N)
Caramel Finger Cake

3 Scoop lce-cream
Checolate, Strawberry or Vanilla

paull Jigh aalis Glbi

Lalyn & gl Lalgn 11 o
Jlabyl asils

Al il alaa

g0 pall gl duldadl pudadll
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Chilled Juice daliall Jlaell
Pineapple E golilisll e
Mix Berry El JSall Sglll gunc
Apple AM El 2laill pure
Mango —— El gailiall pne
Fresh Juice dajlill jilnell
Orange JUijall punne
Watermelon 25 ] sabll jyne
Green Apple 25| yhdnl alall puee
Water ] olwal]
Evian | ludi
san Pellegrino = bl pasly jhis
Emirates aljlel
Soft Drink dujlall Slg pusall
Coke (15 Ugh
Dist Coke 15 Ugs culall
Sprite (15 Sapal
Fanta [15] i
Ginger Ale 15 Jal gals
Soda Water 15| lagall elo
Tonic Water eluigill els
Red Bull Jgd 9



